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ABSTRACT: Anthocyanins are plant pigments belonging to the flavonoid group, responsible for the
colors of many vegetables, fruits, and grains. Their chemical structures vary depending on the nature of
the functional groups attached to them, such as methoxyl and hydroxyl, which influence their color and
stability. Fruits such as blueberries, raspberries, cranberries, blackberries, strawberries, cherries, red or
black grapes, black and red plums, vegetables such as red cabbage, red onions, eggplant, red onions,
purple potatoes, purple carrots, purple cabbage, and grains such as black rice, purple corn, and black
soybeans are among the richest sources of anthocyanins. These compounds are characterized by their
antioxidant activity, which can scavenge or reduce free radicals. Anthocyanins have been shown to have
multiple health benefits, such as reducing the risk of heart disease, improving cognitive function, reducing
inflammation, and regulating blood sugar levels. The study also included anthocyanin extraction
methods (solvent extraction, ultrasound extraction, microwave-assisted extraction, and enzyme-assisted
extraction).

Keywords: Anthocyanins, Antioxidant activity, Anthocyanin extraction, Quantitative anthocyanin
analysis.
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